IN THE CLAIMS : 



Order: amend, new, cancel 

Please amend claims 2, 4,5, 8 and 9 as follows: 

2.(amended) ln_a [A] process according to claim 12 [1], wherein the aspect ratio is from 
1.9 to 3.0. 

4. (amended) Ina [A] process according to claim 12 [11, wherein the frozen food product 
is a frozen confectionery product. 

5(amended) Afrozen confectionery product comprising ,rom0.0001 to 0.5wt% of anti- 

le peptides, said product having an icec,stal aspect ratio of more than1« 

tj ] ean M eeze J? e £ t^^ 

?n um as meas"r«ri in accordance with e xample V, 

8 (amended) A frozen confectioner product having a texture contrast, said product 

elements is composed ofafrozen confectionery composition compns.ng from 0. 001 to 
0 5 w.% of anti-freeze peptides, said composition having an ice crystal aspect ra.,0 of 
rnore than 1 .a^ereintMan?^^ 
rec^stanizajo^^ 

9 (amended, A [Hfrozen confectioner product according to claim 8, comprising thin 
ice cream layeTs alternating with thin water ice layers, wherein the water ice layers 
comprise from 0.0001 to 0.5 wt% of anti-freeze peptides and have an ice crystal aspect 
ratio of from 1 .9 to 3.0^hereM-anMree^^ 

Please add new claims 1 1 , 1 2 and 1 3 
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Afrozen confectioner product according to claim 5, wherein the anti-freeze 
peptide is AFP Type III HPLC 12.-- 

12 ,n a process for the production of a frozen food product comprising anti-freeze 
peptides, the improvement wherein the conditions are chosen such that the ice-c*sta,s 
in the product have an aspect ratio of more than 1.9, wherein the anti-freeze pep.,de 
provides an ice particle size upon .crystallization of less than 20pm as measured ,n 
accordance with example V.~ 

-13. in a process according to claim 12 wherein the anti-freeze peptide is AFP Type III 
HPLC 12.- 



Please cancel claims 1 , 7 and 10. 
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